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oPINEAPPLE RECEIPTS BEST PI WOMAN

UNDER UNCLE SAM OTTLED at Nice, trance, and madefoFrom The Railway Epicurean. pi
absolutely sound, perfect olives. Thiwt

which have gained a reputation for be-ir'- g

indigestible, largely because they
are so go.nl tii.it pop!e fat too many.

Pineapple "Brown Betty."
WASllTXGTu.Y. D. c. Miss Fstelle

lu'vl was tin.' highesf salaried woman
1 1 1. . 1 T. 1 .

is pure and unadulterated, it nas a unique air"
a
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uencious navoi peculiar 10 usen. r aient spout. f
f'J- -
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Guaranteed under the Food and .'
Drugs Act of June 30, 1906. ll

Sold by all Grocers

Pineapple Fritters.
Drain the slices from a can of sliced

Hawaiian pineapple ami save the juice
for a sauce. Cut each slice into two
or four pieces, and dip into a fritter
batter made of one cup of flour, one
teaspoonful of baking powder, a pinch
of salt, one beaten etr and milk
enough to make a mixture that will
pour slowly from a spoon. Fry in
hot lard or cdive oil. Ibist with pow-
dered sugar, or serve with a sauce
made from the pineapple juice by ad-

ding sugar, butter, a little boiling wa-

ter and a little lemon. These are far
superior to pineapple fritters from
fresh fruit, as the tenderness of the
Hawaiian ineapple makes them soft
enough to be cut easily with a fork.

Pineapple Pie.
Line a ten-inc- pie plate with any

good pastry crust and fill with a can
of crushed or grated Hawaiian pine-
apple to which has been added a full
cup of sugar and a teaspoonful of corn-
starch moistened in water. If a larger
pie is wanted from one can of fruit,
add tart, juicy apple?, sliced or chop-
ped.

Pineapple Tarts.
Make good butter pastry, roll out

very thin and line twelve small or six
large patty tins. Divide the contents
of a can of Hawaiian pineapple, either
grated or crushed, equally anions the
tarts, adding a small teaspoonful of
sugar if a sweet, rich tart, is liked.
Bake very quickly and serve fresh.

Pineapple Turnovers.
Make plain pastry, roll thin and cut

into four-inc- h squares. Drain a can of
crushed Hawaiian pineapple by empty-
ing on a puree sieve and letting the
juice drip through, saving for sherbets
or sauces. On each square put a large
spoonful of pineapple, a small piece of
butter and a spoonful of granulated
sugar. Fold the squares into triangles,
pinching the edL'es together firmly so
that they will not come apart in the hot
fat. Fry in deep lard and serve warm,
lusted with powdered sutrar. These are
fhe "fried pies'' of New Kngland
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lu "' ""kmh scmcp. sue is nouFi'l a baking dish with alternate Jay-- :

(! f buttered bread sprinkled with; Mrs. Court Meyers, wife of a Western
Migur and grated Hawaiian pineapple ranchman, a.nd is still m the guvern-lettin-

the top layer be of the bread meat service.
with an extia spreading of butter. Cuv-- , The career of Mrs. Meyers has been
er with a plate and bake in a slow one of the 111.1st interesting of that type
oven, adding a little water if it seems of American women who insist upon in-

to dry out. llemove the plate, brown dependence and upon carving out a ca-ih- e

top and serve with "fairy butter", i for themselves. She has for some
which is nothing but butter and pow- - years been a superintendent of Indian
dered Migar beaten fog'-the- utitd ! liev ' Schools for the government. There arc
foam. In cool weather a very little of t iiese tsdioi U n rider her care. Sh
hoiling water is mcessaiy to make the. visits each of them year, inspects
fairv butter. j them, bosses the :M:i:: employes that are

.! connected w itli them, and disbursesPineapple Biscuit Pudding.
.l,oi!0,(iOf) that the govcrnimut appio- -

liutter individual baking cups and j.j..lU.s fpr t heir maintenance-- ,

drop into each a Jarge spoonful of grat- - j order to do this she is much on tin
ed or crushed Hawaiian pineapple. On r;,d, rides some on stage and
this place a ta blesp.ion f ul of soft bis- - ,,,. 0I1 horseback. She vits isolated
init crust, leaving plenty ot room f r j eservat ions, lost in the wilds i.f deserts
the dough to rise in steaming. Cover ali mountains, she spends much tun--th-

cup- - closely and steam in a kettle wit h the Indians in their native haunt,
of water for about tin hour. Turn out takes long journeys with them, kno.vi
on plale- - and serve with tiny preferred them as few whfte people do. and uses
sauce. that knowledge in attempts toward their

Pineapple Sponge Pudding. betterment.
over tiie bottom of a buttered bak- - In recompense she receive- - aoJOd a

iug d.s;, with a laver of crushed or year and expenses, the highest salary
gra-e- d Hawaiian pineapple and pour paid by the government to a woman.
over ii a h.o cake batter made hv sh" has been in the employ of t.ae g v- -

anv rec i.e 'which has proved reliable, eminent for twelve vears, but be, ore
Ita'ke until the batter leaves a broom that time she had served her cOl.uiy
-- traw clean. Serve with nr without a Stilte 111 vanous capacity,

She. taught, school m Wyommg, wheresam e. It is good enough without.
women vote. Her tirst public service

Pineapple Compote. Svas as .district school supermtemienr.
Cook rice after the Southern fashion, from which she progressed to county

boiling quickly in a large quantity of superintendent. Her success was
hot water, draining in a and dry- - so marked that she sighed for other
tug in t he oven or on the back of the s to compter. She sought the oliice.
range. Make the hot rice into little of State school superintendent at tae
mounds about the size of a slice of polls and found that a big tight was
pineapple, place a slice of Hawaiian necessary to success. In the end she
pineapple ou top. Make a sauce by was elected and served out her term,
adding butter, sugar and a little boii- - performing ail the duties of the office,
ing water and lemon juice to the pine- - including that of auctioneer,
apple juice. 1'mir over the rice and Since these earlier days M ;ss Reel has
pineapple and serve warm. Use either taken the stump in several presidential
as an entree or a dessert. ' ca epaigDS and given a good a count of

' herself She has succeeded in all her
the business meth-take- s

Irish or val lace. The forms the jabot undertakings through
"ls M'HVS n'-- withsu U3 lostare infinite. Some are simple

oc DOC DOC DOC DOC
said of a man is that he's a thing of
beauty. Chicago News.

"I'd like to get a tablet," said the
customer, addressing the drug clerk.
"Dyspepsia or writing?" inquired the
clerk. Ames Times.

If you want a soap that will

the corners of dirt without
:

too much work
just try ,

0
f Fashion Hints tabs, with buttonhole stitch about the pa

1
New Hat Pins

edge and tiuv pearl buttons at their
points, and others are elaborately lace
trimmed and others are plaited into
triple nifties.

i 'oat sets will be worn more than
ever with the new short coats. Very
pretty are the jabots and net collars,
lined with colored silk foundation and
trimmed with silk- buttons An

The first thing noticed in a new
frock is the sleeves. A wide choice
is possible, for there is such a variety.
Tailored coat sleeves remain small and
full length, slightly fulled into the

A novel s'yle of hat pin wlrcii is

becoming quite the rage is baud cul Your grocer should sell it. It'..ver v
i .!..... br.'.ii-i-.-.- t. These hat tuns arearmhole. The Russian lee e is fuller

below the elbow and near the wrist,
j

For the new foulard and pongee i

dres-;e- , sleeves are three qua rt er and j

fw5
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blouse is made of ecru net, embroidered simple to work, and can be eiubroide i ed
in soft colors of l!o.-s- ? with touches of in colors harmonizing with the hat in
black and gold. A narrow fringe of which thev ate worn, and cau be lur- -

the prevailing tone of the embroidery tier ..matt-ente-- l witn beads or lieita- -

finishes the vipinre tabs, :lnd the top of tion jewels.
the collar is bound with a fold of black Take a piece of materia!. Cither iin
satin. Maiine bows dotted with 1tiny ,.anva.s or perhiips velv teen, an
beads in gold, jot and silver are appear- - (race out the requi-.t- e number of cir-iu-

again, and are exceedingly pretty e to leave Mitlicient

does not, ring up

Fred. L. Waldron
t u run each to allow to:.ft '.Vi

FOUNDED IN HONOUR. r
Xo doubt you have seen in the

papers such announcements as
this concerning; some medicine or
other: "If, on trial, you write
that this medicine has done you
no good we will refund your
money." Xow, we have never
had reason to speak in that way
concerning the remedy named in
this article. In a trade exten-
ding throughout the world, no-
body has ever complained that
our medicine has failed, or asked
for the return of his money. The
public never grumbles at. hon-
estly and skillfully made bread,
or at a medicine which really
and actually does what it was
made to do. The foundations of
WAMPOLE'S PREPARATION
are laid in sincerity and honour,
the knowledge of which on the
part of the people explains its
popularity and success. There is
nothing to disguise or conceal.
It was not dreamed out, or dis-
covered by accident; it was stu-
died out, on the solid principles
of applied medical science. It is
palatable as honey and contains
all the curative properties of
pure Cod Liver Oil, extracted
by us from fresh cod livers,
combined with the Compound
Syrup of llypophosphit.es and
the Extracts 'of Mult and Wild
Cherry. This remedy is praised
by till who have employed it
in any of the diseases it "is rec-
ommended to relieve and cure,
uid is ell'eetive from the lirst

dose. In Anemia, (Jeneral De-
bility, Influenza, and all Throat
and Lung Troubles, it is a spe- -

tti Dr. Thos. Hunt Stocky
savs: "The continued use of it
in my practice, convinces-- me
that it is the most palatable,

t nauseating, and best prt p-- a

rat ion now (n the market'.'
"l "it ean take :r with tiie assur-an.-- e

of getting we!!. Olie botth
p'' ivcs its vain. . " It ii
u;pu!Ut you." iiolvl by cilwJUiisU

ing back til. material over the mount
111 I'li.'ii circie a designfor the jo ii. Phone 12 307 Fort Mhouid be tia.cd or stamped, as elab

:;s long as tney io not be. mne common.
A han.Como new neck scarf of ad-

vance style is f HrusseC net scat-
tered all over wdh crystal beads and
i'in broidei d with disks. The edge is
fini-ln'- with white sai'n ribbons and
the en-I- nre cut in Lu ' lemon t s. fnou
which boig, fian-lsom- frin-.- han-.-s-

orate or us crude as you like. It is

better not to cut oat the circles uiitd
t are embroidered, for which pur

ine miHenal cau te stretcueit iueiThe cordage Louoiiet is worn with al- - '

even half length. In 1he light, soft
spring fabrics, shirring-- cordings and

will adorn the sleeves with
fullness at the top. In midsummer the
elbow sleeve will hold absolute sway.
With the advent, of new models many
fancy sleeves copied from old paint-
ings will appear. sleeves wdth elbow
and shoulder puffs, and slashings here
and there. Metallic tnile, with black
chiffon, make unusuallv pretty sleeves.

Many of the new f roes ot' bnen
have the neck cut round just below
the base of the throat, linished with
a finely plaited frill of lace, tulle or

ot'r linen.
Cnue libert v scarfs indispens-

able and are worn o match the gown
in color. Thev come very wide and
are exquisite in sheen .and texture.

In elaborate frocks the sleeve ends a
1 tt'e above the elbow, ami lias a bund
of the materia!, edged with net vr lace
as a finis., (town-- , made with chiffon

;cr r Vi tj;-- ' si, we of the
underdoes set In a normal armhole,
w lule th nnc la.' i's .',-ov- are nt
'Ii one p cce. ilowever. th'-r- rnws! .not
be at:v fu lness or baggitu in the
titi'i- - under the arm as in .Tapam-s-- ,

woiKi .i on a irame su.-t- i as is joiniosi kind of frock. Manv tire
arranged with a v.'ti.etv of Llossoms to-ge- i

iier ore I. ids, oardenias. viid't,
pan-ie- s. Hloy lilies and ther tb.wers
t a rever 'oom ed.

draw 'i thread work, as this injures the
c iv s keeping t hei r shape.

I'oi a set of hat pins and buttons !'

bioo-- e hail a yaio of inalei'ai siio'i: I

be - iiiiclent. llutteiis and ha! pins
ma c n

haTO LOOK TALLER.
a re . a a new Ji-a- re a n t
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JUST LIKE HOME
Wo are makii!T

Apple Jack from Pure M
It will take, yeur lack to the

farm.

Strawberry and Banana From the Fruit,

Made with I'istlile-- Water only. Plain
"ia in I ottl.-- and jijdseus delivered to
ynr reside!:,-,--

LEITHEAD &. WOODWARD
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JMoid (Arctic Soda Water Works)

1263 Miller Street.a ad
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FIRMNESS.

Hotel Manx i (

MEATSFRESHy ,

POINTED PA R A GRAPHS.
SAN FRANCISCO

Army and .X;tVy Headquarter.
Krai . newest hotel

fi 4 l.'.ci room, each with
cir.-;;- water ami each

POULTRY

Etc.
cot:; with bath. Ha

1 IF

! 'H'L' tr""'i I'nien Square and
c.-i- n ; t:) j T;:e jrinejj,a

,h ;,'''r - ra ticket
;! jxentji ,f interest

Me al- d ;.,te or a la carteka : Without bath 11.50 per
dr.y a:.d up.
With bs.tb, ?.:.00 per day and n-- .

1 ! :' t!anuement of:. . 1 .a rn:.
il." .'c,.1 . e ' M p
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Q. Yee Hop & Co
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